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RATING

A food safety audit was conducted at this facility on March 27, 2008.
The writer was accompaniéd throughout the audit by Mr. Danny Kilgoic;" i
Operations Manageér; and Ms. Annié Bristow, .Ianitorial and Sanitation Director.

Excellent cooperation was reoexved by the wnu:r and on some occasions, thé
items were immediately corrected.

At the conclusion of the audit, a meeting was beld to discuss the observations,
recommendations, and rating. The meetmgwasheldvmhMr Danny Kilgore,
Opérations Managet i

Based on the observations made, thevinformation obtained, and the criteria set forth

in the AIB Consolidated Standards for Food Safety; the overall food safety level
of this facihty was considered to be:

SUPERIOR
(910)

The: “serions” or “unsatisfactory” items areshaded, boxed, and bolded in #

thetcxtoftherepm Rel‘ermthcdeﬂniﬂnminthemComlldM
Standards.

The “nmprovement needed” items aré dengnted ia bold type and require: .
prompt attention. .

The AIB lntemahonalsiaiuthattheréponasgwenhmm:stobeconstnwdas
n;ﬁndmgsandrecommcndauonsasofﬂ:cdateofthmepm The AIB
Intemnational accepts no résponsibility and does not assumé any responsibility for
the food safety program in efféct with (customer). That further AIB International
is only making report of the food safety conditions of (customer) as of the date-of ~
this report and assumes no responsibility or liability as to whether (customer)
carries out the recommendations as contained in this report or does not carry out
the recommendations as contained in this report.
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' RATING ANALYSIS ' P

DATE OF AUDIT: . March 27, 2008
TYPE OF AUDIT: Announcéd "
OVERALL RATING: SUPERIOR
ADEQUACY OF FOOD SAFETY PROGRAM 175
PEST CONTROL .4 195
OPERATIONAL METHODS AND PERSONNEL PRACTICES 175
MAINTENANCE FOR FOOD SAFETY 175
. CLEANING PRACTICES 190
TOTAL:' 910
#19408-A-p.2
K 000059 .

. CONFIDENTIAL -



INCIDENCE FREQUENCY REPORT (IFR)

AP ] PC | OP | Ms ] CP | *TBA | UN | SER
PLANT OVERVIEW c3l 2]l lol1] 7 }o]o
EXTERIOR AND ROOF of ofof ol 1 | o]o
SUPPORT AREAS ol ol o] .l o] 1 | o] o
MAINTENANCE AREAS ol ol tlo]lo]l t | o] o
WAREHOUSE ol o]l ololo} o | ofo
PEANUT BUTTER AND PASTE ol o]l 1|22 s | ofo
OPERATIONS :
TOTAL ITEMS BY CATEGORY 3l 23] a3 o-| o
*TBA=TOTAL ITEMS BY AREA  °
AP = Adequacy of Food Saféty Pro MS = Maintenance for Food Saféty
PC = Pest Control : CP = Cleanin Practices
OP = Operational Methods and Personnel Practices UN = Unsatisfactory
. ° SER = Serious
L}
#19408-A-p.3
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FACTUAL OBSERVATIONS AND SPECIFIC RECOMMENDATIONS

PLANT OVERVIEW

l.. COM A current organizational chart dated January 12, 2008; was maintained. The
responsibility and authority for ensuring food safety and security, and the:
Eacility's compliance with federal, state, governmental, and/or any other”
appropriate regulatory laws or guidelines were clearly assigned to the:Operations
Manager. This responsible person rémains up to date on regulatory issues and bas
obtaincd the required regulatory food security registration dated 11/0/03.

2. COM A Food Safety Manual bad been developed. This manual inclerk
instructions and/or job descriptions outlining the specific responsibilities of cach
department manager and émployees, a Quality Policy signed by the Company
President with a revision date of January 28, 2006, and written policics for the
programs listed in the AIB Consolidated Standards Jor Food Safety.

3. AP This facility had established s multidisciplinary food safety committee to
conduct moathly inspections. of the entire plant. Inspections were geverally
performed by the Operations Manager and/or Janitorial/Sanitation
Director. Documentation of the monthly inspections included idéntified 3
deficiencles, specific assigoments, and actual accomplishments. Inspections
reviewed included Japuary, 2008, February, 2008, and March, 2008,
Follow-up inspections wereé done to ensure that the itemy were corrected. In
addition, systems and procedures critical to product saféty and quality were
audited to ensure they werein place; 4ppropriste, and complied with, This
audit was'performed by the:Quility Asiurance Minager and Operations:
Muuager annually, most recently on:Janusry 12, 2008, by the:Operations
Mauager. Continued attention to items-that had the potentigl to impact*
product zones was'recommended. Items such as the paste room boist

-maintensnce; cleniiing and sealing gups in vertical support béams, and open
ingredient containers in the peanut butter mixing srea. IMPROVEMENT
NEEDED) ; !

4. .COM  The facility appeared to maintain an sdequate budget and support to maintain the
proper and timely acquisition of appropriate tools, materials, equipment,
monitoring devices, chemicals, and pést control matérials,

#19408-A-p.4
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AP A Master Cleaning Schedule (MCS) and a daily housckeeping schedule were
developed as a formalized, written plan and implemented in this facility. This
MCS specified frequency and résponsibility. Postcleaning evaluations were
conducted. The schedules were: documented as current, and the conditions
.observed in the plant supported the documentation. The schedule included the
outside grounds, buildings, drains, and equipment. Thé schedulé was reviewed
periodically to énsuré that it was still applicable. Continuéd émphasis on cleaning
the edges around the peanut butter pour-up stations and the floor/wall junctions
and gaps in the paste room were needed.

COM  Detailed, writtén cleaning procedures weré deyeloped and on file for all cléaning
tasks in the facility. These procedures included the chemicals, concentrations,
tools, and disassembly instructions for equipment at the level needed to facilitate
the appropriaté sanitation mainténance of the procéssing and packaging  *
equipment, building areas, and outside grounds. Spec:ﬁc cleaning procedures -
were developed to prevent cross-contamination amid allergen and
non-allergen-containing products,

COM  Incoming goods and ingredients received into the facility were inspected
according to established written procedures. The incoming goods were checked
for damagg, cleanliness, and pest activity. The receiving records included date of
recéipt, carriér, 1ot aumber, amount, seal numbers (when applicablé), and product
and vehicle conditions. Raw materials that contain allérgéns or aré susceptible to-
mycotoxins; autolysis from temperature abuse; or pathogenic microorganisms
were segregated and covered by a separate written procédure with appropriate
documentation.

COM  Bulk déliveries of liquid materials included a visual i inspection both before and -
after unloading. Verification was conducted that hatch and hose scals matched”

thoschswdonthcbxllofhdmgtocnsmloadmemtymmt.mﬁndmgs
were documeated,

COM  Appropriate specifications were on file for the'raw materials, packaging R
materials, finished products, and intermediate/sémiprocessed products, These
specifications were detailed to ensure compliance with rélevant food saféty and -
legislative requirements, These specifications were penodxully reviewed and !
formally agrecd upon with relevant partws

CcoM Certificates of analysis. and/or supplier guarantees for raw materials, food

packaging, and finished products were maintained on file, -

#19408-A-p.5
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11. . COM

12. COM
13. COM
‘14. COM

<,

A Hazard Analysis Critical Control Point (HACCP) program had been developed
and implcmented for all processes and process lines. The program included the

following cornponénts: Déscription of the products manufactured and hazards -
"inkiérént to them, determined through risk asséssment; Identification of critical :

control points (CCP) and critical'limits; Procedures to control thé CCPs,

Détermination of the monitoring fréquency for the CCPs and desxgnanon of the

person(s) responsible for testing; Establishéd and documentéd deviation

procedures; Written verification program, with proper docurnéntation;

Documentation of procedures, records of conformance, and corrective actions.

This facility had evaluated the processes and procedures and détermined that no

critical control points were preseat in the operation, Thé désignated monitoring

control points (MCPs) were specified and described. The most recent program

réassessment bad been performed by the Operations Manager on Januiary 12, ° E
2008

The company had eshbhshed wntt'en émployee and Good Manufacturing
Practices (GMPs) policies, Specific written procedures were on file for pmvxdmg
food safetytrammgtoallpetsonnel, including temporary personnel and
contractors. Employeés alsé attended moanthly food safety meetings that reviéwed
differcnt aspects of food safety and GMPs. Records of training completion for
new, employees and annual refresher training documentation were maintained for
all personnel. Thé most recent employee meeting was held on 03/05/08, Items
covered included AIB, GMP, hand sanitation, spillagé and clean-up. The annual
employee training was held in January and February, 2008, -
A written program for evaluating consumer complaints was establisbed at this ~ »
location. This program includéd the rapid dissemination of complaint information
to all departments responsible for impleméenting the food safety program.
Complaint information was used, where:appropriate, to avoid'recurrence and
implément ongoing improvements to product safety, legality, and quality, ~
Actions appropriate to the seriousness and frequency of the problems idéntified..
appeared to be carried out prompily and effectively.

A written recall program was ou file, All finishied products were coded. Product
traceability was accomplished through the recording of raw material lot numbers

on production records, and included source identification for work in progress

and rework: Distribution records were maintained to identify the initial point of
distribution to facilitate segregation and recall of specific lots. The recall program

was tested every six months with appropriate documentation maintaincd on file.

The most recent mock recall was done on January 5, 2008. The incoming

pcanut lot number tracked was 14675 recéivéd on October 18, 2007, from a

known supplxer. The peanut lot number was used in a number of manufacturéd
products, manufacturing codes for 7 items were provided. The mock recall wasv

sompleted in two hours and 15 minutes with 100 % éffectiveness documented.™

2
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15.

16.

17.

18.

19,

20,

COM

COoM

COM

COM -

-

Written procedures were in ;alau to control nonconforming product, including

work in progress, finishied product, and returned goods. Corrective actions -equal
to the sericusness of the risk appeared to betaken. Records were kept of the
corrective actions and disposition of the product. The disposition records account
for the total quantity of the nonconforming material produced.

A written policy on how to handle regulatory and third party inspections was on
file."These procedures included the person(s) delegated to accompany all
inspectors and company policies regarding photographs, records, and samples.
The most recent régulatory inspection was done by the Georgia Departmént of
Agriculture, Consumer Protection Division, on December 14, 2007. No
violations were noted. '

Awﬁttmpmgramtocvaluﬁtemdséléctsuppliusofgoodsandse;viees that
afféct product quality and food safety had been implemented. An approved list of

’thesesuppﬁmwumaimaimd.Anappmvealistofﬂmsémppli&sdated

December 29, 2005, was meintained.

A written policy stating that no glass or brittle plastics were to be used in the
facility, except where absolutely necessary, was in place. Included in the policy
was apr‘ueédmeonhowmhandlemyglassbmakngeinthéfwiﬁty. A list of all
essential glass had been devélopéd and was auditéd on a routine frequency to
ensmethatanynccid&nlbzéakagewufoundandaddluseq.mmommém
audit was done on March 1, 2008. One-deficiency was observed during this
audit. Additional atténtion to cracked light covers was recommendéd.

A formal pri?bpﬁtemaiﬂemceprogzamandwmtérdcrsysteqwasinmm
prioritize the ¢jements of identified structural, equipment, or utensil maintenance
problems that could cause food adulteration. The program listed th& equipment
and frequency of thic work required to keep the equipment and facility well
maintained and in good ordér. A program to ensure that the safety and legality of
product were:not jeopardized during maintenance operations was implemented at

This operation had established a formalized program for the control of bacteria,

“yeast, and mold as required. Records of laboratory analysis and/Gr environmeéntal

sampling were maintained. Environmental samples were sent to an approved,
outside laboratory for testing. Finished product testing was determined by
customer requirements and could includg total plate couat, coliforms, E. coli,
Salmonella, and Staphylococcus aureus. All microbiological testing would be
performed by an approved, outside laboratory. The on-site laboratory was
maintained in such a manner as not to jeopardize the safety of product.

#19408-A-p.7 *
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2. COM A formalizéd pest control program was established with writtén pmeedures
outlining thé requirements of the program to reduce the potential for product

contamination from pest actmty or use:of materials and/or procedures designed
 to control pest activity.

22. COM  Facility management contracted the McCall Services, Inc., Company to provide A
weekly pest control services for the cxterior of the facility and the intérior rodent.
control program, Also, McCall Services, Inc., provided weekly service forthe
interior inséct light traps. A copy of the' service agréement that incfuded materials

. to bé used, methods, hndprmuhmmmmMnedonﬁlaCopzesofd:e
" current Georgid State Department of Agriculturé license with an’expiration dafe
of 06/30/09, liability insurancé with expiration date of 08/01/08, and current
applwator‘s license with an expiration date of 06/30/09 wero maintained on file,
In addition, Adams Pest Control was contracted to perform weekly interior crack
and crevice pesticide applications i in the facility and officés, Copiés of the ., )
Georgln State Department of Agnculture licensé with an expiration date. of
06/30/09, liability insurance with expiration date of 03/01/09, and current
applicator’s license with an expiration date ot' 06/30/09, #

23. COM Material Safety Data Sheets (MSDS) and samplé labéls weré maintained on file
for all pesticides applied and/or stored on thé premises.

24. COM A servicereport was left after cach visit by the outside pest control service. These
records’included the treatments and tasks-carriéd out, documentation of the
checks and ﬁndmgs for the pest monitoring devices, descriptions of the current
levels of pest activity, and recommendations for actions needed to correct
conditions sllowing a potential for pest activity, The most recent interior service
date was March 25, 2008 themostrewntuwnorservwedatewasthM
2008,

25, COM Docummtatxon of all pesticides apphed on the premiscs, including rodenticides,
included materials applicd, target orgamsm..momt applied, spécific area wheré
pesticide was applied, method of application; rate of application ot dosage, date
and time tréatéd, and applicator’s signature. This documentation indicated that the
applications were made in accordance with the label directions. A pesticide list
was provided. Pesticides used since the previous audit includéd Generation mini
blocks, EPA registration number 7173-218 and Niban Granular Bait, # 64405-2,
Entech Fog 5, # 40391-3, was used in the automatic fogging system on-site when
needed. This system was opérated by facility personnel, The Adams Pest Control
pesticide being used for crack and creyice treatment was Bifen I'T, EPA
registration # 53883-118. . S ’

H19408-A-p.8
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26. COM

21. PC

28. COM
29, PC~
30. CoM
3. COM
32, . COM

Schiematics depicting thé locations of the interior and exterior pest control
devices, including 60 mechanical Tin Cat rodent traps, four insect light traps, and
28 bait stations, were maintained on file and appearéd current.

Mechanical mousctraps wére installed to monitor for rodent activity inside the
facility. These traps were properly positioned along walls and beside doors to the
outside. The traps were inspected on a weekly basis, and a record was
maintained of sérvice and cleaning of cach rodent control devicé.<A rodent
activity logusedtonoordcapnmandhzlpdxm any necessary corrective
actions. The traps randomly examined appeared propérly maintained. During the
interior inspection, nwas noted that several Tin Cats were found to be moved out
of position. Employécs should be reminded to replace a trap when it is moved
due to cleaning or maintenance in order to maintain an effective rodent control
program.

«

i-‘“'"

“Bait stations for rodént control wert installed around the‘exterior perimeter of the

facility at appropriate intervals. Theceslauonsweretampermtanl,pmperly
positioned, anchored in place, locked, and properly labeled in compliance with
regtdatoryreqmremem All stations were serviced at least monthly, Fresh bait
hadbemsnpphedmﬂustahonsmndomlyexammd.ﬁemccmdmultsof
thecheckswmdocumentedonplashcpunchmrdsmsndemhu'apmdonthe
psncxdeusageshcetspmwded.
Electmmcﬂymgnisécthdxtnps(lLTs)wéieusedmﬂxefnmhtytomdm
monitoring inséct activity. Thése traps were more than ten feet (three meters)
ﬁ'oma&posedpmductmuapswmschcdldedbrweeklydmmgmm
summier and monthly cleaning in the wintér. Arecordoftheservxce and cléaning
ofeachlLTwasmmmned,andtheacnmyl‘evelsdocmnenmmhghtmbes
wmreplacodmuallyandsmmtmgdoumentmonwasmamamed.m
insect light trap located inside the caged ingredient storagé roomhad one light
not working and a glue board with miany insects on it. The light bulb shouldbe
replaced and a new glue board should be installed.
Phem;mnclmuorhpswé‘re not clurently in use in this facility.

All pesticides and application équipment used as pait of the on-site automaric .
fogging system were stared in a locked and ventilated room identified with
appropriate signage. Materials to control spills or leakage were provided in the

storagé enclosure. All othér pesticides and application cqulpmcnt were provided
by the contract PCOs. No deviations were noted dunng the facility i mspecnon.

No evidence of rodent or bird activity was notéd in or around the facxlny.

k3
-
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33. OpP-

3. COM
35. COM
36. COM
37. COM
38, COM

Eighteen-inch perimeters were gencrally maintained in all storage areas to

provide cleaning and inspection access. Adequafe space:for cleaning was

maintained betwéea rows of storéd products. However, soveral cardboard boxes.

were stored on the perimeter in the-UPS shipping comer and several buckets and -
containers on the périmetzr inside the chemical storagé cage. Items storéd on the
perimeter in the UPS shipping corner and the chemical cage should be clevated to

allow inspection and cleaning, '

All incoming ingredients and packaging materials were dated on receipt to éase
‘first-in, first-out’ stock rotation. A formal program was in place to monitof and -
repallétize raw materials susceptible to stored product pest activity that were: in
storage for more than four weeks. Ingredients noted included stabilizer, flour salt,
and molasses powder. *

Materials in storage were adequatély segregated to prévént contamination,
Segregated storage was provided for allergen containing ingredients, packaging
materials, Research and Development items, cleaning and maintenance
chemicals, nonconforming stock, and nonproduct rélated materials, such as parts
and équipment.

-
-

Metal detection equipment was provided on each product line; The mietal
detectors were chiecked regularly throughout the shift using the rélevant tést
pieces for 2.0 mm ferrous, 2.0 mm nonférrous, and 2.0 mm 316 stainless steel.
The detéctors émployed thié"usé of both an alarm and a positive reject
mechanism. Rejected material was divested into a secured container or was
removed from the line. Documeatation of the checks was maintained. The
detectors wére chicked during the sarvéy aod found properly to détect and reject
the' providéd testipieces. It was noted that the case metal detectors did not reject
product but used a belt stop as the rejection method. This was due to the size of
the container and the loosé product involved. The peanut butter metal detector
was a flow-thru unit and rejécted into a containér.

Procedures. for corrective actions to respond to any failure of the metal detéctors
wereon file. These included training, isolation, quarantining, and reinspection of
all food produced since thé last acceptablé test of the metal detector.

Company policy required that all cmployees' cuts and grazes on exposed skin be
covered by a company-issued metal detectable metal strip bandage. These

" bandages were tested on a predetermined &equency through a metal detector and

supporting documentation was maintained.

-All .outside‘ receiving lines or caps for bulk liquid ingr:dx:ents were locked and

identified. The liquid nitrogen tank and receiving line were located inside a
locked fence enclosure. o

#19408-A-p.10
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41.

42,

43.

45.

47.

48,

49,

coOM

coM

CcoM

COM

COoM

CcoM

CoM

coM

Accessible and cleanablé in-line récéiving strainers had been provided for the
bulk liquid ingrédients. The strainer was examined on 2 per load basis, and
documentation was maintained, The receiving strainer was checked during the
survey and found clean and in good condition.

Adequaté hand washing and sanitizing stations were located at appropriate
locations and used properly by the employees. "Wash Hands® signs were
displayed in the rest rooms, lun‘chmom;andbysinksmdéntrywaysto
production aréis,

" The washrooms and locker rooms were maintained in an acceptable sanitary

R

candition. The Idckers were inspected monthly as a sanitary control, and no opén

" food or drink was allowed.

A formal allergen program dated January 18, 2005, and reviewed on January 12,

2008, was in place that included written policies and procedures. Effective -

measuies were undertaken to prevent cross contamination amid incompatible.
ials, -

Al shipping vehicles were inspected before loading for cleanliness and structural
defiects that could jeopardize product integrity, and documentation was
maintained. Security seals were provided on and documiented for all outbound
vehiéles, ’ R
Employezs obsétved in the facility were wearing adequate hair and beard
restraints. Their clothing and uniforms were'clean and well maiiitained, No
gvidence of loose or unsecured jewelry was notéd.

No ¢vidence of eating, drinking, or smoking in unauthorized arcas was observed.
No smokmg was allowed except on the'exterior of the' facility. :

All personal property was stored in appropriate locations defined by company

Somé measures were undertaken to maintain site security. Sité sccurity strategies -

included fencing, controlled gate access af night, parking outside the fenced area,
locked doors at night, employce catrance had keypad entry, interior and exterior
surveillance cameras, truck seals, employee screening, and awarenéss and-
training programs. i

The exterior grounds were adequately maintained to prevent pest harborage:.
Waste collectioi containers were located approximately 10D feet behind the
facility and spillage was kept to a minimum. - )

#19408-A-p.1 1
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50.

51.

53.
54.

35.

- 56.

5.

58.

59.

COM

COM

CcoM

COM.

CoOM

coMm

CoM

coM

COM

CoM

1
A

Fixtures, ducts, and pipes were generally propetly installed and maintained to
prevent contamination from leaks, condensation, or insulating material.

= ‘
Adequate véntilation was provided in the facility. Filters were in place in air
make up units. Fans were maintained and operatéd in a manner t6 avoid product
contamination, -
A calibration program was in place for all regulating and recording centrols. This
was included as part of the facility Standard Operating Proceédures. Accurate
Scale Comparly, also-the Georgia Department of Agriculture, Scales and
Measures Division, tested the facility scales. The roaster companies, Proctor,
AcroGlide, and Pittman oil roasters were used to standardize the rodstér control
systems. Temperatures were monitored mmrullyto assure propér temperature
control. :

Comptumiairusedinprocessingwaspmpeﬂyﬁhﬂed,andapmgrmwas in
place.to inspect and replace traps and/or filters, "

Only food grade lubricants were used on food procéssing machines, Thesé
lubricants were fully segregated in a désigriated location, the maintenance shop.

Potablé watér was supplied from an sppropriate source, the Blakely City Water
System. A program was in place to monito’f-”watuquality. The facility had a
report from the city baséd on thé Clean Water Act requirements;

Devices were installed and maintained where appropriate to prévent backflow
and/or back siphonage; While the facility did not have in-liné back flow
prevention devices, anti-siphon devices weré obsérved on faucets located around
and inside the facility. "

All fluorescent light tubes, essential glass, and brittte plastic in the facility
appearcd to be protocted from accidental bréakags, or were accountéd for in the -
Glass'and Brittle: Plastics Management Program. "

The floors, walls, and ceilings throughout the plant were generally of sound
construction and we]l maintainéd. No roof leakagé was evident.

An ongoing housckeeping program was in place throughout the hours of
operation so that operational debris was kept to a minimum., =

*

»
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60. CP  Adequaté cléaning equipment and tools were available and stored away from the
production areas. During the facility inspection, several wooden-handled utensils
were observed, such as scrapers and sweepers. It was recommeéndéd that no
wooden-handled utensils bé used in food production areas due to the possibility
of splintering or breakage. '

61. COM  Theequipment was cléaned according to the MCS to prevent the development of
microorganisms, insécts, or foreign material,

62. COM  Food contact cleaning surfaces and utensils were cleaned often enough to remove
. _ food residue and maintain a good cosmetic appearance.

63. COM  Only cleaning compounds and sanitizers that are authorized for usé on food
contact surfaces were used for cleaning. The chemical control program consisted
of purchasing from approved vendors only. Materials purchased weré approved
by the sanitation Director or maintenancé manager prior to purchasé. In addition,
chemicals used for cleaning were képt in a locked cage inside the plant
warchouse. 5

64. COM The maintenance cleaning practices were found satisfactory. The maintenance
debris, tools, and other itéms generated during mainténance activitiés were
removed from the work area. ’ 2t

65. COM This facility had an automated Entech fogging system for fogging the interior of

. . theplant. This system was operated inside & fenced, gated and Jockéd enclosuré .
inside the facility. hwasmdthtthﬁplamnﬁdapré-opuaﬁonnl inspection
proceduré that includéd additional cleaning when noted on the inspection
chécklist. Thé pre-operational inspector would be notified when fogging had
occurred and would require cleaning of product zones prior to releasing the
cquipment for operation. This genéral program was decumented for review.

EXTERIOR AND ROOF

66. COM  No issues were observed on the roof of the fcilify. All air intakés were properly.
screened to prevent any pest access irito the facility. "
67. MS A breakin the concrete block wall was observed next to dock door 5 on the north

exterior wall of the facility, The bréak in thé concrete block should be properly u
sealéd to prevent any possiblé‘pest entry or harborage in the block wall,

s

68. COM The paved areas around the facility had been repaired since the ﬁrevious audit,
) No issues with standing water or potholes were noted.

© #19408-A-p.13
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69. TOM  During the exterior inspection, it was noted that the dumpsters used for trashi or
garbage were Jocated away from the building. The dumpsters were open, but all
trash in the dumpsters was being sécured inside tied plastic bags. This would
prevent possible pest (bird) attraction to the dumpsters,

. SUPPORT AREAS .
. ) 4
70. COM Theemployee bwak room and employeé rest rooms were mspected and found to -
be properly cleaned and maintained.

7. MS Im thé‘wash room, a broken plastic light shield was observed, It was noted-that all
fluorescent lights in the facility were shattér-resistant, However, the broken

plastic should be removed to prevent possible fragmentation into the wash room. -
This was not an open product area.

MAINTENANCE AREAS i
72.d OP  Maintenance arcas inspected during the audit-were found to be generally clean
: mdmmnmned.Connnuedﬁomenuonwstormgnemssothatpenmetcr
inspections can be performed was recommended,

WAREHOUSE: ' ) ‘ o

73.. COM lnthewamhousecagedaxea,themse“cthghtkaphadabulbmatwasnok
wokag.Alsotheglueboudhadanmnberofmsemsnapped.mhghtbulb
shouldbemplacedandtheglueboatdshonldbemplacedwpmwdeaneﬂ‘ecuve
msectmommnngpmgnmmthlsstdhgem '

Py

74. COM  The top of the bréak room was inspectéd and found to be genérally cléan and -
properly maintained. -

75. COM  The general warehouse storage areas were inspected and found to be properly -

organized and well maintained. No spxlinge or torn jngredient containérs were
observed,
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PEANUT BUTTER AND PASTE OPERATIONS ?

" ’ #

76. OP  In the péanut butter mixing operation, several instances of open ingredient
containers were observed in the ares of the mixer located on thé roof of the
peanut butter room. Ingredient containers should be closed or secured
when not in use in order to prevent possible product contamination due to
materials falling into the ingredients being used. (IMPROVEMENT
NEEDED)

77. MS Inthépeanutbuttétroom,theplastwmotnrfzncoverfordxeblendcrmotorwas .
broken and damaged. While the blender was covered, the plastic cover could
- = fragmént and shouldbemplaced:“

78. COM In the votstor room, the peaiut butter transfer piping passageway had loosened
and created a gap in the wall scal. In order to prevent any possxblhtyoflnscc! g
harborage; the wall opening'should be re-sealed.

79. CP  In the comer by the peanut butter peanut pour-up stations, product residus
accumulation was noted on the horizontal beams and in the corner at the
floor/wall junction. Several live sawtooth grain beetles were noted in the residue.
This area should be thoroughly cleaned and monitored to prevent further buildup
and possiblé insect developmem. »

80. MS In the pasteroom, thé hoiit cable hiad a lsbel located above the peanut
bopper that was peeling and could fall into the peanut hopper. The Iabel
was immedistely removed. Attention should be paid to all items located -
above open zones. (IMPROVEMENT NEEDED)

8l.  CP " In the northeast comer of the pastc room, a gap was noted between vertical roof
support beams. 'l‘hlsgaphadpmchzctmduaccumulawd in the small opening
between the beams. A live sawtGoth grain beetle was found in the residue. This
gap should be thoroughly cleaned to remove all product residue. In addition, it
was recommended that the gap be sealed with concrete to remove thcgapand
provnde a cleanable surface. -

"
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